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This study investigates the factors that can influence the implementation of Halal logo and 
certification. It also identifies the constraints on implementing the system by the respective restaurant 
and following with the impacts on implementing the system towards the restaurant performance. 
Sample populations of this study were among the manager or owner of the restaurant around Klang 
Valley which already implemented the system. Result from face-to-face interviews by using semi 
structured questions revealed that majority of the representatives believed that customers were the 
most important factor in implementing the Halal logo and certification. It also appears some 
constraints about the system namely the documentation, the implementations and resistance to 
change. The study also highlights several important points which should be beneficial to the 
government, restaurant industry, societies and other related agencies. Overall, some useful insights 
were obtained. 
 




It is globally understandable that Halal is an Arabic word means lawful and permitted. Conversely, the 
Haram means unlawful or prohibited. (Islamic Food and Nutrition Council of America – IFANCA, 2007; 
Agriculture and Agri-Food Canada, 2006; and Jabatan Kemajuan Islam Malaysia – JAKIM, 2007). The 
three organizations agreed that Halal and Haram are universal terms that apply to all facets of life. 
However, these terms are used mostly in relation to food products, food ingredients and food contact 
materials. The notion had been supported strongly by Yaacob, Jamil, Awis and Ahmad (2007) who 
briefly described the term Halal as permissible based on Syariah perspectives, which are coming from 
religious and spiritual faith beliefs. 
 
Within the execution of Islamic concept, there is a dietary law which categorized food as Halal or Haram. 
Halal foods are permitted while foods that are believed to be Haram are prohibited. As a main basis of 
understanding, Muslim are prohibited from consuming pork and alcohol because they are regarded as 
unclean or termed as ‘Najis’. Therefore, pork and alcoholic items are both considered as Haram (Ali, 
2001). Other example, meat products for Muslims consumers must been slaughtered following to the 
Islamic slaughter practices. 
 
On the other hand, the concept of Halal must be applied with the concept of ‘Toyibbah’ (Abdul Talib, 
Mohd Ali and Jamaluddin, 2006). The term is referred as being good or wholesome, with respect to 
quality, safety, hygiene, cleanliness and nutrition and authentically scientific. While many items are 
clearly Halal or clearly Haram, there are still some things which are not clear. These kinds of items are 
considered to be questionable or of being of a suspicious nature and therefore more information are 
needed to categorize them as Halal or Haram. When there is uncertainty, the item is referred to as being 
questionable or referred to as Mashbooh (IFANCA, 2007; JAKIM, 2007).  
 
From the above statements, the public is generally questioning why the application of Halal logo and 
certification in restaurant is particularly important in this country. The apparent answer is that 56 percent 
of Malaysian consumers are Muslim and spends almost 35 percent of their income on foods. Beside that, 
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Muslim consumers’ awareness of Halal logo is still poor, thus encouraging the restaurant operators to 
neglect the use of Halal logo, although, it might increases consumers’ trust. According to Zulkifly (2008), 
food manufacturer customers are not only the end user, but also the foodservice establishment such as 
restaurants. In line with this statement, restaurant operators therefore should be more sensitive to the 
Halal logo and certification issue and thus need a good mechanism to increase their customers 
trustworthy. 
 
To date, many researchers found several constraints on implementing the Halal logo in general. Abdul 
Latif (2004), for instance revealed that some people in foodservice industry do not interested attending the 
training and development on the Halal courses which organized by JAKIM, Malaysia External Trade 
Development Corporation (MATRADE), Small and Medium Industries Development Corporation 
(SMIDEC) and Ministry of Agriculture (MOA) frequently. Abdul Latif (2004) also revealed that the 
situation becomes worse when some people only refer Haram as un-slaughtered animals and ‘najis’ given 
that the actual concept is very much complicated.  
 
It is well-known that Malaysia is a Muslim country but its participation in the Halal industry is still 
insignificant compared to Thailand who is rapidly emerging as a Halal hub especially in enforcement and 
the facilities (Evans, 2005). Looking at the development of Thailand Halal hub, a lot of government and 
non-government bodies work together with their local universities such as University of Chulalongkorn 
and Thaksin University in establishing a globally-recognized Halal hub. Nevertheless, the scenario was 
only started in 2003 and the issue of enforcement is still lingering. In fact, the lack of enforcement by the 
authorized personnel in monitoring the usage of certified Halal logo has caused the public to question the 
validity of some products or services claiming to be Halal (Abdul Latif, 2004). 
 
Another challenge facing JAKIM is the speed of issuing Halal logo. According to Shafie and Othman 
(2006), JAKIM does not have a full-pledge and development unit which is able to process each Halal 
application promptly. JAKIM or its state-subsidiary would need to get assistance from third party to 
regularly analyze and observe the progress of Halal logo and certificate as well as to do an on-site 
inspection. This third-party involves food technologist, chemist or expert from local universities. Instead 
of the enthusiastic execution of Halal logo and certificates, the non-Muslim should be noticed that they 
have all rights to produce non-Halal products as long as they do not label it as Halal. At this point, not all 
Muslims products can be claimed as Halal, unless it complies with ‘Syariat’ or Islamic Law. Again, this 
is all about the enforcement by the government.  
 
From the consumer perspectives, products with Halal logo are much more meaningful and crucial 
compared to those with International Organization for Standardization (ISO) recognition or similar 
certification. As the advancing of research development and technology has created products with more 
complex and scientific ingredients, it makes it more important for the food products to have the Halal 
logo.   
 
Parallel with the above notions, it is essential for Malaysian restaurant operators to possess Halal 
certification and logo in their restaurants. As reported by Bernama (2009), the uncertainty of Halal status 
is seen as one of the main reasons why Muslims in Malaysia or Japan are not motivated to have their 
meals in Japanese restaurants or foodstuff. This situation might be different once Japanese chain stores or 
restaurants applied for the Halal logo and certificate.  
 
Despite the mushrooming of constraints and difficulties in implementing Halal logo and certification 
highlighted above, the Hazard Analysis Critical Control Point or HACCP has been highly granted as the 
greatest food safety system in the world and it has been recognized as one of the measures to produce 
clean and safe food which is one of the Halal requirements. This is agreed by Zulkifly (2008) who 
mentioned that HACCP is proved to be the most prevalent food safety system in the world and has been 
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adopted by the food industry in Malaysia since 1995. This is further supported by Lokman (2008) who 
stated that, “The concept of Halal covers all aspects of human life. Thus, the model of the Halal system 
and assurance should encompass a holistic concept of quality including hygiene and sanitary, safety, 
wholesomeness and is permissible by the God. The Good Manufacturing Practices (GMP) and HACCP 
are the subset of the Halal concept that assures cleanliness and safety of food that is permissible to be 
consumed by the Muslims. They are the quality guidelines system that can be incorporated with the 
holistic approach of the Halal concept. 
 
Having said that, it would be questionable and arguable for the restaurant operators who are only 
implement the HACCP system in order to achieve greater performance whereas HACCP is part of the 
Halal concept according to Department of Standard Malaysia, (2008). Sumali (2006) stated that, by 
getting Halal products certified by JAKIM, manufacturers and producers are getting the assurance that 
their ingredients, its preparation, processing, hygienic and sanitation procedures are not only meet the 
Halal standards, but also consistent with HACCP and other established quality assurance standards. At 
this stage, a critical question on to what extent Halal concept implementation would influence the 
productivity and the revenue of a restaurant is raised. In other words, do the performance will be better? 





The qualitative study through face-to-face interview approach was designed in exploring the factors that 
influence to the implementation of Halal logo and certification among restaurants in Malaysia and the 
challenges and impacts during and after the implementation of the system based on the representative 
managers’ subjective perspectives and experiences. 
 
Semi-structured interview questions were developed for the managers of the restaurants. This semi-
structured interview provides the flexibility for the researcher to probe beyond the provided answers to 
solicit further detail (Kumar, 1999). The structured questions developed were relied on a series of open-
ended questions not only to provide in-depth and detail information for the research but also to avoid any 
potential biased responses during the interview by ensuring that the responses were not led by the 
interviewer and the ideas were discovered rather than prescribed (Sekaran, 2003). 
 
There are about 927 restaurants which have active Halal logo and certification in this country. Due to the 
huge population and the geographical dispersion, it was therefore decided to undertake the study only in 
the Klang Valley in which 40 percent or 370 restaurants in Malaysia that possesses the certification. From 
this numbers, only 9 restaurants were participated in this study. Nonetheless, according to McCracken 
(1988), for qualitative research of this nature, 8 respondents were adequate as the sample was intended to 
provide an opportunity to glimpse the complicated character, organization or logic of culture. A 
representative manager from each company was interviewed regarding the HALAL logo and certification 



















The profile of the nine restaurants participating in this study is covered and no interpretation is provided 
in this section. For the purpose of confidentiality, the restaurants have been categorized into alphabetical 
order from Restaurant (A) until Restaurant (I). The type and ownership status of these restaurants were 
simplified and presented in Table 4.1: 
 
 
Table 1: Restaurants’ Background 
 
Restaurant Types Ownership Location 
(A) Family Restaurant Independent Jalan Klang Lama, Kuala Lumpur 
(B) Family Restaurant Private & Confidential Jalan Pantai Baru, Kuala Lumpur 
(C) Casual Dining Restaurant Jointly Owned Kalang Parade, Klang 
(D) Specialty Restaurant Private & Confidential Jalan Bukit Bintang, Kuala Lumpur 
(E) Fast Food Restaurant Franchise Shah Alam 
(F) Chain Restaurant Franchise Setia Alam 
(G) Fast Food Restaurant Franchise Mutiara Damansara 
(H) Kopitiam Family-owned Kepong, Kuala Lumpur 
(I) Casual Dining Restaurant Partnership Bandar Baru Seri Petaling 
 
First Encounter, Initial Perception and Factors Influencing Implementation 
This section analyzes the first three (3) questions from the respective managers of all restaurants which 
participated in this study. Based on the objective of the study, the researcher seeks to discover the main 
reasons or factors of these restaurants in implementing the Halal logo in their restaurants. However, as a 
starting point for the interview, Questions 1 and 2 were asked in order to retrieve the managers’ memories 
of the whole scenario behind the Halal logo implementation in their restaurant. Subsequently, Question 3 
was introduced to extract their main factors in implementing the Halal logo. These three questions are as 
follows: 
 
1. When and where is the first time you remember hearing about Halal logo? 
2. When you heard about Halal logo, what is your first perception about it? 
3. Halal logo is not mandatory in Malaysia, because of that, what are the main factors that have 
influenced you in deciding to implement Halal logo? 
 
From the interview, it was found that all nine restaurants managers had different views and opinions on 
implementing Halal logo. To illustrate, the representative of Restaurant A was first made aware of Halal 
logo and certification through the word of mouth of his loyal customers and also through the media. His 
first perception of Halal logo and certification was not really impressive. He verbatimly quoted that: 
 
“Hmmm….around 2003, if I’m not mistaken when almost every day I heard about 
Malaysia Halal hub that was first mentioned by Pak Lah through media. After that I 
found there were many exhibition related to the Halal organized by the government. 
However, I wasn’t really interested to know more because my restaurant doing well 




However, there were few incidents that required Restaurant A to reconsider implementing Halal logo and 
certification. Almost half of their customers are Muslims and some of the non-Muslims customers also 
become aware about the Halal matters and requested the owner to make his restaurant certified with Halal 
logo. That was when the restaurant put effort into implementing Halal logo and certification. He further 
asserted that: 
 
“Consequently, these become a hot topic and create some awareness among my 
customers that majority of them are Muslim....” 
 
However, Restaurant B refused to answer question 1 and question 2 because Halal logo and certification 
already implemented before he started his career as a manager at the restaurant. According to him, this 
system was monitored by the Board of Director under his responsibility. When asked about the factors of 
implementing this system, he said: 
 
“Alif...this restaurant is owned by the government, a lot of functions we cater here 
were from the government itself. Hmmm… it was a government policy to organize 
such event at hotel and restaurant that applied the Halal logo and certification from 
the JAKIM only. What I can say here….compulsory” 
 
Different answer was gathered from Restaurant A. Verbatimly said that: 
 
“As I mentioned before, my customers is a factor why I’m implementing the Halal 
logo and certification at my restaurant. If you noticed, I’m a Chinese man, in order 
to retain my loyal customers and at the same time attract new customers. I think this 
is the right tools or perhaps as marketing tools. Believe me…its worth (smiling)” 
 
Restaurant C’s representative first heard about Halal logo and certification during her study at University 
Putra Malaysia around 2007. At that time, she found that the system was unstable and unorganized (her 
perception). According to her opinion, she revealed that the system was controlled by the JAKIM and 
since year 2007, Halal logo and certification was administered by Halal Development Corporation 
(HDC). Then, started on 8th July 2009 the system was taken back by the JAKIM. Her opinion was 
revealed through her expression:  
 
“Until now I couldn’t understand why Halal matters at first controlled by JAKIM 
and then to HDC….and now to JAKIM back. Something wrong about it…what do you 
think?” 
 
In addition to her perception, Halal logo and certification is a good mechanism to the restaurant to make 
sure the sources and the end products’ quality are ensured through undergone stringent processes and 
handling. Meaning that, there were no customer fraud in the preparation and distribution of their food 
products. When asked about question three pertaining to the factors of implementing the system, similar 
with Restaurant A whereby the customer was the major factors. She found that Halal logo and 
certification inspired end customer to be confident in the food products served which are Halal certified, 
then complying with MS1500 and MS1900 and also requirements for hygiene and safe food products. 
She also added that the Halal foods market is very wide and accepted globally not only for Muslim 
countries. 
 
The representative of Restaurant D shared an interesting experience when he first heard about the Halal 




“I already knew about Halal logo and certification a long time ago, while helping my 
friend preparing a proposal to run a cafeteria in a factory in Shah Alam. The 
management requires the contractor to possess Halal logo and certification in order 
to be eligible to run the café. While sending our Halal application, I asked the 
JAKIM officer on the procedures, advantages and benefits of having Halal logo for 
my restaurant. After discussing the matter thoroughly with my business partners, we 
decided to proceed with Halal application for our restaurant” 
 
However, pertaining to his perception, he does not think that his restaurant needs the Halal logo at all, 
because most of his customers are non-Muslim. Some customers whom are Muslim were regular 
customers from long time ago. According to the owner, their grandfathers, their fathers and now even 
them coming over regularly to eat and have some discussions. Then, some of their customers already 
knew how the owner operate his restaurant; without any involvement of non-Halal ingredients or 
unsanitary practice (according to Muslim law). Therefore, suggested that he should promote his foods to 
their Muslim friends and the Malay society surrounding the restaurant area. He concluded this question by 
said that: 
 
“Since then, I started thinking on expanding my business across the border of 
religion and race. After all, we are all Malaysian… (laughing)” 
 
Different view and opinion of Restaurant A, B, and C regarding the major factors that influenced in 
deciding to implement the Halal logo. Restaurant D stressed that: 
 
“The money la…… (laughing). It’s not that I am only thinking about money while 
serving Muslim people non-Halal foods. It’s all about sharing. In this modern day, 
the development of traditional and fusion cuisines into the mainstream restaurant 
business is so exciting. People nowadays are adventurous, they want to try 
everything. All sorts of Malaysians regardless of race or religion want to try each 
other’s foods, but only if it surpass some regulations, such as being Halal in order to 
be consumed by Malays…”   
 
Actually, the representative trying to explain that customers were their major factor that influenced in 
deciding to implement the system, then he discussed the opportunities in the Halal food market and at the 
same time making some money to his restaurant. He further asserted that: 
 
“….I played my part in offering my foods with traditional recipes, sharing it with all 
for them to enjoy without doubts….or being suspicious. The only way to do that is to 
apply for Halal logo and certification, so that Muslims customers too can enjoy my 
foods. Besides, Malays market sizes are big. There’s a lot of money coming from that 
segment. So, I can play my part in offering Halal, good foods to society in general, 
and at the same time making some money” 
 
Restaurant E, F and G were categorized under franchise ownership and can be assumed by the researcher 
that those three restaurants’ Halal logo and certification was monitored by their franchisors. After the 
interviewed was conducted at those three restaurants, it was found that their Halal logo and certification 
was truly monitored by their franchisors. However, Restaurant F was specifically governed their Halal 
system by their own Syariah Department located at the headquarter office at Kuala Lumpur. It is worth 
mentioning that the researcher was lucky because the representative himself is the Halal Executive of the 




Those three representatives of Restaurant E, F and G first aware about Halal logo and certification when 
they were attended their training and development courses conducted by their franchisors. Plus, the Halal 
Executive (Restaurant F) also had attended several courses and exhibition such as Malaysia International 
Halal Showcase (MIHAS) each year. However, their perception towards Halal logo and certification were 
totally different. Representative of Restaurant E perceived that the Halal logo can be used to portray the 
importance of Halal. He further explained that Halal is not about slaughtering animals only, the logo itself 
representing a complete quality aspect according to syariah, and Halal logo also can create an image of 
ensuring Halal food. Verbatimely quoted that: 
 
“…. for our restaurants, it is compulsory to have Halal logo even though we can 
guarantee our suppliers that are Halal certified. For restaurant managers, it is 
confident that will be delivered to our customers to ensure that food products had 
been prepared according to Halal requirement. In addition, it is easier for us to have 
repetitive customers…” 
 
The representative (Halal Executive) of Restaurant F also mentioned about confidence level of the Halal 
logo and certification, but, he revealed some cases exist that create some uncertainty in his perception 
when Halal logo and certification was fake produced by the irresponsibility. Meanwhile at the same time 
he stressed that Halal system in Malaysia (JAKIM) were very good and well-organized. He said that 
because the levels of customers’ and consumers’ awareness keep increasing and now they actually can 
verify about the genuine of the Halal logo and certification directly through JAKIM directory via Short 
Message Service (SMS) or JAKIM’s website. 
 
Beside Restaurant E and F, Restaurant G first recognized Halal logo and certification as a food quality 
system that established by their franchisor as well as the government body such as JAKIM. She 
verbatimly quoted that: 
 
“My first perception about Halal… erm… before I attend a course that was 
conducted by the HQ, my first thought about Halal was just food that permissible to 
consume and after that I have clear picture what Halal is all about. During the 
courses, the trainer simplified Halal as ‘save and sound’; meaning that our 
restaurant produced and served the 100% guaranteed Halal”  
 
When asked about question 3, it was found that those 3 restaurants have similar answer pertaining to the 
major factors that influenced them to implement the Halal logo which is customer. However, the way they 
explained to the researcher was different. Representative of Restaurant E indicated that: 
 
“…as Halal is not mandatory, I don’t know why? It is important to know the 
fundamentals of Halal logo and certification. Most of the people didn’t know that this 
system covers all areas. Implementing Halal logo in this restaurant is a must where 
Halal logo can be considered a good point of sales. Implementing Halal logo even 
though not mandatory is helping me a lots. The main factor is to ensure customer’s 
satisfaction and also to preserve the products’ integrity. The used of Halal will 
ensure in choosing the suppliers, even though suppliers had been determined by the 
franchisor, retail supplier is important” 
 
In addition, the Halal Executive verbatimly said: 
 
“…some proof revealed that customers were the major factor that our restaurant 
implementing the Halal logo and certification. For example, once upon a time, 
people were make judgments where our franchise lines were considered as another 
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Chinese owned company. With the help of Halal logo, we manage to tell our 
customers that we are Halal certified. This is important as we just started operation 
few years back” 
 
Again, similar view was given by the representative of Restaurant G. She asserted: 
 
“Of course customers…Today customers are totally different with the customers in 
the early 90’s. They are now more concern on what they eat especially something 
that related with Halal and Haram (Muslim) and also caution about the quality and 
safety of foods (Muslim and non-Muslim). Sometimes they were too fussy…” 
 
As mentioned at restaurants’ background, the representative of Restaurant H actually the second 
generation of the founder of the restaurant. Similar to Restaurant A, his first aware of Halal logo came 
from their loyal customers and also through his own reading. Unexpected answer gathered when asked 
about his perception on Halal logo and certification. He revealed that: 
 
“I’m very disappointed because in order to capture Muslim customers, it’s appeared 
like a force to have the Halal logo but how many Malay restaurants having their 
Halal logo and then can capture both Muslin and non-Muslim customers…it’s unfair 
to me (Chinese)... I hope you understand what I mean?”  
 
In line with above statement, the researcher was able to gain confirmation with JAKIM’s officer and 
found that until October 2009, there was none of the Malay restaurants certified with Halal JAKIM. The 
officer further explained that the Malay restaurants might implement the Halal logo and certification 
endorsed by the private organization. However, according to her, the Parliament of Malaysia only 
recognized Halal logo and certification authorized by the JAKIM. Then, when asked about the major 
factors for implementing the system, he replied: 
 
“…as I mentioned earlier, to capture Muslim customers. Honestly speaking, actually 
I don’t have any problem with my non-Muslim customers as long as my foods served 
tasty, fresh and good quality. Furthermore, it’s my responsibility to carry on my late 
father tradition….to have good relationship with other races and religions” 
 
Unlike with other restaurants, Restaurants I was very well-known with their western foods and also 
alcoholic beverages. Situated at the busiest city of Kuala Lumpur and Pulau Pinang, one of their 
restaurants was certified with Halal logo and certification. Similar view with other restaurants, 
representative of Restaurant I first heard about Halal logo through the media and also from the 
discussions with their shared partners. His has good perception towards the Halal logo because he and his 
partners believed that this system can give good impact and good reputation to his restaurant.  
 
Other than customers, he pointed out that: 
 
“Two years back, our restaurants were well-known with our foods and have specialty 
in alcoholic beverages. Thus, our restaurants are always related with non-Halal 
restaurants due to the alcoholic beverages, not with the foods. Starting on 2007, 
when my partners and I would like to change the customers’ perception that our 
restaurants also suitable with Muslim customers. After several discussions, we found 
that Halal logo can be used as marketing tool to attract Muslim customers and was 
decided to select one restaurant that located at Bandar Baru Seri Petaling as a 
starting point. We began by removed all the alcoholic beverages and followed all the 





Constraints in Implementing Halal 
 
There are several major constraints identified from the study namely documentation, implementation 
process and resistance to change. In terms of documentation process, it was found that the most common 
constraint that faced by all the representatives is documentation. This finding was supported by the 
JAKIM’s officer when she revealed that the hardest part in implementing the Halal logo and certification 
was through the documentation. She verbatimly quoted that: 
 
“Most of our clients said to me that it was very hard preparing the whole 
documentation. For example, they need to list down specifically all their suppliers 
which have Halal certified. What happen when the restaurant just get their supplies 
from the wet market? That why lah too many restaurant refused to get the Halal logo. 
For the restaurant which have completed their documentation, we need to revised 
again and again carefully because we need to protect our integrity and also to 
reduce consumers’ suspicion to our logo” 
 
She also added that: 
 
“I always advise to our clients…not to worry, the documentation is only at the 
beginning of the application process. Actually, it becomes harder when go through 
the implementation and maintaining the system (Halal logo and certification). 
 
At first, the researcher found that some of the representatives agreed with the first statement that 
verbatimly quoted by the JAKIM officers. However, when come to the second opinion shared by the 
JAKIM officer, there was found some arguments from the restaurant managers. Based on the opinion 
gathered from the representative of Restaurant D, he indicated that: 
 
“Not at all… it was quite hard at first, because you have to find time in the middle of 
busy days to fill the requirements for Halal certification. The hardest part is when 
you are required to list every ingredient and their suppliers…a lot of work. But after 
acquiring Halal logo, my business is getting better. As long as I maintain the 
cleanliness and stick to the Halal guidelines, there should be no problem” 
 
The representative of Restaurant D viewed was shared by the representative of Restaurant A, H, and I. 
They claimed that the documentation becomes a constraint at first when they applying the Halal logo and 
certification. But the scenario differs at the restaurants which are owned by the franchisor and well-
established company such as Restaurant C, E, G and F. Here, the documentation processes was managed 
and monitored by their franchisors or their own Syariah Department. The implementation part only was 
hands on to the respective restaurant managers. The representative (Halal Executive) from Restaurant F 
said that: 
 
“When I was first entered to this company, it’s already implemented with the Halal 
logo. As explained by my superior, all the documentation regarding to the Halal 
matters was under my responsibility (Syariah Department). On the other hand, it is 
my job also to monitor all the entire restaurants throughout Malaysia in order to 
make sure that the entire restaurants follow all the guidelines. Honestly speaking, I 
felt that the documentation process was not hard at all compared to ISO 
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documentation… But, when discussed about implementation of Halal logo… we 
faced another constraint…”  
 
Besides the documentation process, the researcher was able to identify another constraint faced by the 
restaurant managers based on the interview session. Again, almost of them shared another constraint 
namely the implementation of the system. At this stage, it is worth mentioning that implementation of 
Halal logo includes all the activities, equipments, facilities, employees and so forth which is interrelated 
with the restaurants’ operation. 
 
Begin with Restaurant A, the representative found that it was quite difficult to implement the system due 
to the very strict rules and regulations. The rules and regulations cover all aspects in the entire restaurant 
operations. He added that he and all employees need to follow the rules and regulations because 
sometimes JAKIM officers came to the restaurant without any notice to do regular inspections. In fact, the 
inspections is done systematically and continuously from time to time with the aim to ensure compliance 
to the terms and conditions of Halal logo and certification. He also noticed that during the inspection, the 
process sometimes interrupts the entire restaurants’ operation.  
 
In line with above notion, quoted verbatimly from the representative of Restaurant D that: 
 
“…my business is getting much better. More customers keep patronizing my 
restaurant each day. They no longer have doubts concerning my foods and the 
process involved even though it’s quite hard…erm…not so hard actually, but 
“lecehlah” and my employees keep complaining about it.  Once in a while, JAKIM 
officer’s come to conduct inspection. As long as we maintain the cleanliness and stick 
to Halal guidelines, there should be no problem” 
  
Furthermore, the representative (Halal Executive) of Restaurant F also shared similar view with the 
Restaurant A. However, he also mentioned about Good Manufacturing Practices (GMP) in the interview. 
As far as the researcher concerned, GMP’s is always related with mass production in factory, meaning 
that there was no connection with the restaurant businesses. Therefore, he further explained to the 
researcher in what condition GMP have the connection with restaurant businesses. He stated that:  
 
“Halal is a requirement or integrated quality systems. Although it is not like our own 
food safety and quality system, it’s still important. Having Halal logo and 
certification is not a problem where most of our restaurants having their own 
internal auditors for choosing the suppliers, the problem is on implementation part. 
In maintaining the system, GMP aspects must be upheld. The GMP aspects 
considered as an important parameter in Halal matter as set-up by our major 
company. For your information, our company also has a factory located at Port 
Klang producing our food products for local and abroad markets and at the same 
time work as our suppliers for each restaurant outlets. This factory was Halal and 
GMP certified…” 
 
In addition, Restaurant I had different views pertaining to the constraint of implementing the Halal logo 
and certification. Therefore, he commented that: 
 
“In my restaurant, some of my employees couldn’t understand the Halal guidelines 
and otherwise who understand also couldn’t follow the guidelines properly. You 
know lah…human, when there are steps to follow, they usually try to skip one or two 




Resistance to change also another constraint on implementing the Halal logo and certification that have 
been analyzed by the researcher based on the conducted interview. This finding was obtained from view 
and opinion from the representatives of Restaurant A, B, H and I where they have agreed that the 
resistance to change was from both management and production personnel. Restaurant A was first shared 
his opinion, he stated that: 
 
“Another constraint was the management and the production personnel, it was a 
paradigm shift for managers to have quality time sitting at a desk monitoring and 
maintaining the system. Because the implementation was so fast, the operators were 
faced with too many changes. People were frustrated because there were not used to 
so many changes occurring at the same time” 
 
According to representatives also, resistance to change here always related with the attitudes of their 
employees. They agreed with the researcher that is quite hard to change the attitude of people especially 
foreign worker. Therefore, Restaurant H further asserted that: 
 
“Attitudes… I hate this word, very hard to change the attitude of workers especially 
the foreigner. First thing is about cleanliness and second about the personal 
hygiene. I always told them about this two things…please take good care about it 
but it’s better to talk with the wall…(laughing). Sometimes I’m confused whether 
they couldn’t understand or pretend to not understand…” 
 
In a nutshell, the entire restaurant that had implemented the Halal logo and certification still faced several 
constraints in order to make their restaurant become successful. 
 
Impacts of Halal Logo and Certification 
 
Based on the interview, it was confirmed that the restaurants which had implemented the Halal logo and 
certification offer positive impacts specifically towards the productivity and revenue performance. In 
general, it is clearly understood that when the productivity increased, as a results, the revenue also can 
increase. However, this assumption is not enough to support the objectives of the study. Therefore, 
several restaurant managers shared their opinion pertaining to the subject matters.  
 
For example, the representative of Restaurant D shared in detailed when the researcher asked about the 
impacts of implementing the system to his restaurants. At first, he explained about the productivity 
performance. He verbatimly quoted that: 
 
“Halal logo and certification not only covers the attributes of the food served, but 
also on the process, origin of ingredients, suppliers’ credibility and many other 
aspects. Therefore, by implementing the system, I actually adopted a quality control 
system which affectively monitors my restaurant’s performance, cleanliness, image 
and marketability among customers in overall…”  
 
Then, he further explained about the revenue performance as verbatimly quoted that: 
 
“This system enables me to attract more customers, increased their faith in my 
products and thus increases sales and profits. Supports given by regulatory agencies 
were also satisfactory. In time, with the aid of Halal logo and certification, I plan to 
expand my business all over Klang Valley by creating a restaurant chain, serving 




Contradictory, the representative of Restaurant F (Halal Executive) explained about impact of Halal logo 
and certification towards the productivity performance was different with the other restaurant managers. 
According to him, through Halal logo had increased their restaurant’s productivity performance. A part 
from that, by actualize Halal logo as a Key Performance Indexes (KPI) also gives positive impact to the 
company. Furthermore, Halal committee was established in order to monitor and measure the (KPI) from 
time to time. He also added that through his company effort, in return had increased customers credibility 
to company’s products and services and at the same times the company’s revenue also increase.  
 
Indeed, representative of Restaurant E shared same view with Restaurant D. she noted that: 
 
“As a fast food restaurant, we always depend on the Standard Operating 
Procedures (SOP)…Halal is a part from the SOP’s, therefore the established system 
improved in process flow of our restaurant even though is quite hard at first to 
follow. As a result, when we have more efficient process, actually in other sides we 
have increase our productivity. As an example, any leftovers will be allocated 
sufficiently….” 
 
When asked about the revenue performance, she replied that: 
 
“Halal logo is a symbol of confidence; it does can attract customers to dine in, 
therefore, our revenue increased when our restaurant starting to served Halal 
foods. For your information, Halal logo helps a lot for outlet’s growth.  
 
DISCUSSION AND IMPLICATIONS 
 
The summary of findings clearly showed that the increases of awareness among the representatives of the 
restaurant about their first perception of Halal logo and certification, and its positive impacts were 
considered as a good sign to the industry. In response to this limelight, the government, restaurant 
operators, societies and other related authorities therefore should not ignore this opportunity but to take 
the necessary actions, on priority basis of grabbing the significant inflow of customers by enhancing the 
development and sustaining the Malaysia food industry. 
 
On the basis of these research findings, it appears that the government should already have a clear picture 
on the real situation pertaining to the implementation of Halal logo and certification at the restaurant 
industry. It is very important because Halal logo and certification symbolized the quality, safety, 
freshness, cleanliness and integrity of the restaurant specifically and the food industry generally. 
Therefore, those restaurants which had implemented the system should have experienced the increased 
confidence level among the customers directly, and generate more revenue indirectly. However, all the 
effort done by the government is still not enough in promoting the Malaysia Halal logo and certification 
because referring back to the representative’s perception, it was showed that some of them still have bad 
perception towards the system. For that particular reason, the government should work harder in 
promoting the system through exhibitions, conferences, publications and so forth. Hopefully, through 
these efforts, the government could elevate the dignity of the system, equivalent to international food 
quality standard such HACCP, GMP and GHP. In addition to that, standardization of the Halal logo and 
certification should be established because there are several agencies offering similar system even though 
only government body such as JAKIM has the mandate to elicit the system. In term of strengthening the 
enforcement, JAKIM should employ sufficient qualified officers. This is vital in order to improve the 
system from time to time, and perhaps can reduce the customer doubt pertaining to the genuineness of the 




Corresponding with the above notion, it appeared that most restaurant operators were less sensitive on the 
issues and the importance of the Halal logo and certification. This can be seen through the discussions, 
especially with the representatives of the franchise line units. Whereby, some of them still confused 
between the Halal logo and certification which is enforced by JAKIM as compared to other agencies. 
Parallel to this, each party therefore should not neglect this element but to give serious attention to it. One 
of the most effective ways to address this issue is for the restaurant operators to be informed and made 
aware of the potentially negative impact of their confusion of thought by making Halal training courses a 
compulsory. 
 
In fact, the most apparent findings of the research were related to the potentially positive impacts, in 
terms of productivity and revenue performance of the restaurants. Therefore, the restaurant operators 
should be able to encourage themselves to apply and implement the Halal logo and certification. 
However, this cannot be accomplished without proper information about the system. Again, each party 
should corporate together providing accurate information, such as the similarity of Halal logo and 
certification with HACCP, and also the difference between the Halal systems with the “PORK - FREE” 
term.  
 
Last but not least, the findings of the study could create consciousness about the Malaysia Halal logo and 
certification towards the society at large. However, this consciousness is not to reveal the weaknesses of 
non-Halal restaurants and also Halal logo and certification by other agencies, but perhaps can make the 
society be acquainted with the element exists in the system, for instance food quality, food safety, 
personnel hygiene, cleanliness of the premises and so forth. As a result, it can boost societies’ confidence 
level to the highest point. 
 
All in all, it is hoped that the findings of this study will facilitate the government, restaurant operators, 
society and other related agencies to better understand the Halal matters. In return, understanding the 
Halal matters will help the restaurants to position themselves, and becoming more competitive especially 
in the rapid growth of restaurant businesses in Malaysia.  Additionally, increasing the understanding of 
this valuable information can motivate restaurant operators to be more sensitive and effective in all facets 
of restaurant operation management, particularly in improving customer’s satisfaction and prompting 
repeat patronization. 
 
LIMITATIONS OF THE STUDY AND POSSIBLE FUTURE RESEARCH 
 
Although this study has given a significant contribution to the understanding of the factors that influenced 
the implementation of Halal logo and certification, there is no doubt that there exist some flaws or 
limitations, which may lead to further research. First and foremost, this study utilized a small sample size. 
As only nine restaurants in the area of Klang Valley participated in this study, the overall findings for sure 
cannot be generalized and represent similar restaurants scattered all over the country. This restriction is 
closely related to budget constraints and limited time given to complete this research. Therefore, if more 
time and a larger budget were allocated, the replication of such research could be carried out in a broader 
scope with bigger sample size. Further research also can be carried out in various categories of restaurants 
throughout the country.  
 
The second limitation, relates to the limited statistical analyses. This study is solidly depends on the 
qualitative synthesis approach by using only semi-structured interview as the instrument in data 
collection. The result obtained would only gives trivial outcomes without being strongly supported with 
basic inferential statistics such as descriptive analyses or more complex analysis such as multiple 
regressions. Therefore, if the time permits, the researcher would suggest that future research should 




Finally, the limitation is pertaining to the scope of the study. As this study was only focused on the 
factors, constraints and the impacts on implementation of the Halal logo and certification based on the 
managers perspectives, the results obtained have only revealed minor aspect of the whole restaurant 
operations. It could be better in the future to look into the same aspects, plus some extra elements such as 
the processes and the procedures, both from the manager’s and employee’s perspectives. Despite of these 
limitations, some useful insights and information relating to the implementation of Halal logo and 
certification were obtained, and thus became a foundation to the potential researcher to explore further on 




Abdul Latif, M. (2004). Requirements for the development of Halal food quality management system in 
Malaysia. (Unpublished master thesis, University Putra Malaysia, Malaysia). 
Abdul Talib, H., Mohd Ali, K. H. and Jamaludin, K. R. (2006). Quality assurance in Halal food 
manufacturing in Malaysia: A preliminary study. Proceedings of International Conference on 
Mechanical & Manufacturing (ICME 2008), Johor Bahru, Malaysia. 
Agriculture and Agri-Food Canada (2006). Halal food products: Market Report. Retrieved April 11, 2009, 
from http:atn-riae.agr.ca/asean/4282_e.pdf. 
Ali, A. Y. (2001). The Holy Quran. Original arabic text with english translation & selected 
commentaries. Malaysia: Saba Islamic Media Sdn. Bhd. 
Evans, A. H. (2005, April). Halal perspectives: Understanding the muslim market. The Halal Journal, pp 
10. 
Islamic Food and Nutrition Council of America (IFANCA). What is Halal? Retrieved April 23, 2009, 
from HUhttp://www.ifanca.org/halal/UH. 
JAKIM (2008), Islamic Organization Recognized by JAKIM. Halal Hub Division Department of Islamic 
Development Malaysia. Retrieved October 10, 2009, from 
http//www.halal.gov.my/montaj.badanislamterkini.pdf.  
Kumar, R. (1999). Research methodology: A step-by-step guide for beginners. Thousand Oaks, 
California: Sage Publication Ltd. 
Lokman (2008). Shariah and Malaysia Halal certification system. Paperwork presented in Halal Food 
Seminar, Universiti Sains Islam Malaysia  
McCracken, G. (1988), The long interview: Qualitative research methods, Newbury Park, CA: Sage 
Publication.  
Sekaran (2003). Research methods for business: A skill building approach (4th edition). New York: John 
Wiley & Sons, Inc. 
Shafie. S. and Othman, M. R. (2006). Halal certification: an international marketing issues and 
challenges. Journal of International Marketing and Service, 12, (7), 127-142.  
Sumali, A. (2006) Halal – new market opportunities. Proceedings at The 9th Efficient Consumer 
Response (ECR) Conference. Retrieved July 29, 2009 from 
http://www.islam.gov.my/portal/lihat.php?jakim=2140 
Yaacob Che Man, Jamil Bojei, Awis Qurni Sazli, and Ahmad Nizam Abdullah, (2007). Halal hub 
opportunities. Proceeding in 4th Asian Livestock and Feed Industry Conference. (Slide) 25 
October 2007. Kuala Lumpur. Retrieved June 7, 2009, from 
http://www.livestockasia.com/conference_paper/slide/yaakob.pdf  
Zulkifly, M. I. (2008), Food quality and safety system: An investigative study into the Hazard Analysis 
Critical Control Point (HACCP) Adoption in the small and medium-sized food manufacturing 
enterprises (SMEs). (Unpublished master thesis. Universiti Teknologi Mara, Malaysia). 
 
  
